The Dome Grill by The Westin Paso del Norte
The Dome Grill 
Austill aT,j,~t DUTy//lowllTt/. cuptun's the 
myMique lmd !'astness of the soutbwest 
tbrotlxb her t1t!("ie,U oriental techniqlu' 
oJ ll'(}()llhlock prllltmaking 1taim,.d in 
Japan by jupanese mtlster, /lodaka 
Yr)shilla. Ms. /loU'ard earfl('d her Buche-
lor of Nne Arts 1JeXree at Sam /lotlslon 
State linil't'TsitV and her Masll'r lif nUl' 
Arts Dexrt'e at tbl' Uni/'enity (if 1i!."(a,~ ,." 
Amtin_ She is cllrrent(v affiliated with 
m't'r tU'enly-eiRbl gall('ril~s natiflnll'idl' 
'J:'chof!S (lJ ,\hatloU' Celt/yon" a tradi, 
limwl ja/Jatl(·,w! lI'(j(Jdb/ock print by 
Daryl /lrm'art/. Sh'(chet/ in (:anyon dt' 
Chell)' in Cbi1l/t'. :lrizona whi/(' on a 
trail Title lI'ith the NUt'tljo, 

Breast of Quail with Broccoli Mousse 
and Balsam Cream Sauce .... 
Fresh Oysters on the Half Shell 
C OLD A pPETIZERS 
. . .. ... $7.00 
with Cabernet Sauvignon Mignonette . .. ..... .. .. . . ... ..... .. ... . ........... . . .. $6.95 
Terrine of Wild Duck 
With MaUl Onion and Grapefruit Confit . . ...... . ...... .. , ......... .. ................. $4 .50 
Seared Beef Tenderloin, Chicken Breast, Salmon, 
and Gulf Shrimp with Plum Sauce and Wasabi .. .. ..... . ..... .. ......... .. . . ..... . .... $7.50 
H OT A pPETIZERS 
Escargot Sauteed with Shallots, Garlic, Basil and Brandy 
in a Phyllo Dough Saute Pan , .... .. ... . . " .......... .. . . . .... ... ... . . .... .• .. .... $6.25 
Lobster Mousse and Homemade Ricotta Cheese filled Ravioli 
with Tomato and Lemon Butter Sauce 
Grilled Shrimp and Warm Brie 
with Anaheim Peppers .. ... . . . .. .. , ... .. ... .. ........ . .. . , .. ....... .. ...... $6.50 
Ragout of Veal Sweetbreads with Wild Mushrooms and 
Artichokes in a Brioche Shell .... .. .. . ........ . . ....... , ........ .. , ...... $6.00 
S OUPS 
Duck Consomme with Autumn Root Vegetables and Wanton .... . ...... , ........... . ..... $3.00 
Salmon Bisque with Sour Cream and Capers ... .. ..... . .. . ... . . . . , . , .... . ... , . , .. .. .. $4.50 
S ALADS 
Field Salad of Fresh Greens and Herbs with 
GarliC and Dill Dressing or with Herb Tomato Vinaigrette ... , ... . . . ... " . .. , . , . , " , . .. ... $4.00 
Goat Cheese Terrine on Radicchio, Curly Endive 
and Boston Lettuce with Blackberry Vinaigrette ..... , .. , ....... ,. " . . ... . ... " ... . .... $5.00 
Caesar Salad, Prepared Tableside . ... . ..... ... , . . , ',. ,., . , . , . . , ., . ..... . ".,., .. .. $4.50 
ENTREES 
Roasted Free Range Chicken with Garlic, Fennel, 
Tarragon and Pernod Cream Sauce ....................... , .. .. . . . . . ... . ........ . . $14.50 
Roast Maple Leaf Duck with your choice of sauces: 
Champagne Butter Sauce, Pink Peppercorn Sauce 
or Apricot Butter Sauce ...... . .... .. ..... . ....................... , ........ . . , $17.50 
Grilled Filet of Beef Tenderloin and Roasted 
Shallots with two sauces ................................. .. .... .. ............... $18.50 
Roasted Prime Rib of Beef Au Jus, 12 oz cut .... ... ................... , ............. $19.50 
Rack of Lamb with Basil , Garlic and Goat Cheese Crust 
with Natural Juice .......................................... .. .. ..... .. ...... .. $21 .50 
Buffalo Brochette on a Bed of Spicy Mexican Rice 
with Black Bean Salsa ........................... .. . . . .... ..... . ............... $23.00 
Grilled Gulf Shrimp with Creole Sauce ..... ... ............... .... .. ..... ... . $19.50 
Baby Lobster Tails and Scallops Stir Fried , with 
Tree Oyster Mushrooms, Sweet Peppers and Snow Peas 
on a bed of Tri·Colored Pasta .. ... ... .... ... .... .... ....... . .......... . ....... $22.00 
Grilled Veal Ribeye Steak 
with Wild Mushrooms and Cognac Sauce .. ..................... . ............ . ..... $21.00 
D ESSERT MENU 
Phyllo Dough Napoleon, Vanilla Sauce .. .. ............... . ... ....... .. ............. $3.50 
Black and White Chocolate Mousse ......... . ....... .. ... . .. . . . . ... .. ......... $3.50 
Meringue Shell filled with Exotic Fruit 
Grand Marnier Sabayon . ...... . ....... ... ...... .. .. . ............ . ............ $3.50 
Poached Pear stuffed with Ganache 
Ki rshwasser Raspberry Couli ....... . ... . . . ....................... .. ........... $3.50 
Selection of Ice Creams and Sherberts ......... . ......... . . .. ..... . ..... .. .......... $3.50 
N. A. - A.c. 
8Qr . Grill Menu~ 
